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The masters of home baking, Australian Women's Weekly, bring you more than 100 delightful
recipes for easy everyday bakes. Enjoy classic bakes for any occasion alongside exciting and
original variations - a host of sweet and savoury recipes, from delicious snacks and satisfying
desserts, to wholesome lunches and comforting dinners. Add a creative twist to take your
banana bread to the next level, shake things up with four easy ways to transform a classic
quiche, and enjoy a real treat with six ways to elevate the humble chocolate chip cookie.
Australian Women's Weeklyis one of the most popular and reliable sources of recipes for its
vast readership in Australia, New Zealand, and beyond - this recipe series taps into Australia's
healthy and vibrant food culture, centred on simplicity, great produce, and multicultural living.
Persiana: the new must have cookbook. Sabrina Ghayour's debut cookbook Persiana is an
instant classic.... The Golden Girl Observer Food Monthly A celebration of the food and
flavours from the regions near the Southern and Eastern shores of the Mediterranean Sea,
with over 100 recipes for modern and accessible Middle Eastern dishes, including Lamb &
Sour Cherry Meatballs; Chicken, Preserved Lemon & Olive Tagine; Blood Orange & Radicchio
Salad; Persian Flatbread; and Spiced Carrot, Pistachio & Coconut Cake with Rosewater
Cream.
Everything tastes better in the open air, around a fire. Here are 100 recipes to inspire you to
venture outdoors and eat wild all year round. From the simple dishes that sustained our
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ancestors to feasts fit for modern foodies, the book draws from a rich repertoire of traditional
cooking methods and recipes that have been passed down to this day. Whether it's Lebanese
flatbread, hot smoked trout, chicken wrapped in clay, or waffles, chocolate bananas and
Transylvanian tree cakes, all are simple and don't need special tools. The author has years of
experience of cooking outdoors and the recipes, arranged by season, are easy to follow for
both beginners and more seasoned campfire chefs. With clear instructions on selecting wood
and making a fire, a range of ovens and cooking methods and even suggestions for wild
ingredients to forage, this is a book for anyone who wants to enjoy the thrill of cooking
outdoors, with woodsmoke, companionship and fresh air to sharpen the appetite.
Sunday lunch is one of the great British traditions and in Family Sunday Lunches Mary Berry
brings together the classics and her own family favourites to create an invaluable all-yearround cookbook. Full of reliable and delicious recipes to suit cosy informal meals and showstopping feasts for friends, this is more than just a Sunday roast book. Mary brings Sunday
lunch right up to date and shares her springtime starters, autumnal fruit pies, slow-cooked
casseroles and light summer salads - winter curries, garden buffets, moreish vegetarian meals
and divine desserts are included, too. Mary hasn't forgotten the classic roast, though, and has
fine-tuned the essential information for each and every one, as well as including all the
traditional roast accompaniments - find out how to make the perfect Yorkshire puddings,
homemade cranberry sauce and your very own knock-out stuffing. With prepare-ahead tips
and Aga cooking instructions, Mary Berry's Family Sunday Lunches is an invaluable addition to
every kitchen shelf.
Australia's favourite home cook, the original Masterchef, Julie Goodwin, returns with all you
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need to feed a family of four - on a budget and on time. Get a taste of Julie Goodwin's 20/20
Meals with these recipes from the FASTER THAN PASTA chapter of her brand new cookbook.
Julie Goodwin is more than just a TV cook - she's an Aussie mum. She knows what you need
to feed your family without breaking the bank or spending hours slaving over a hot stove. 20/20
MEALS is a revolution in home cooking - keeping your dinners simple, wallet-friendly and
delicious at the same time. FASTER THAN PASTA features fully illustrated delicious pasta
meals, all designed to be cooked before the pasta itself is off the boil! Included in this sample
are delicious recipes such as Chorizo and Spinach Pasta, Garlic Prawn Spaghetti, Chicken
and Lemon Tagine and Mushroom Fettuccine. Not only are these great pasta recipes fast they're easy on your wallet - all you need for dinner under $20!
Paula Wolfert's name is synonymous with revealing the richres of authentic Mediterranean
cooking, especially the cuisine of Morocco. In The Food of Morocco, she brings to bear more
than forty years of experience of, love of, and original research on the traditional food of that
country. The result is the definitive book on Moroccan cuisine, from tender Berber skillet bread
to spiced hariria (the classic soup made with lentils and chickpeas), from chicken with tangy
preserved lemon and olives to steamed sweet and savoury breast of lamb stuffed with
couscous and dates. The recipes are clear and inviting, and infused with the author's
unparalleled knowledge of this delicious food. Essays illuminate the essential elements of
Moroccan flavour and emphasise the accessibility of once hard-to-find ingredients such as
saffron, argan oil and Moroccan cumin seed.
Bring the taste of the Mediterranean to your everyday cooking with more than 90 fresh and
flavoursome recipes for all occasions. Create fantastic Mediterranean dishes with fresh fish,
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healthy fats, lean meats, nutritious vegetables and more. Recipes range from classic Italian
favourites and colourful Spanish tapas to Greek sharing dishes and rich Middle Eastern
flavours, suited to a variety of diet types including vegetarian, pescatarian, and gluten-free.
Australian Women's Weeklyis one of the most popular and reliable sources of recipes for its
vast readership in Australia, New Zealand, and beyond - this recipe series taps into Australia's
healthy and vibrant food culture, centred on simplicity, great produce, and multicultural living.
Explains the rituals of the Moroccan table, describes the basic techniques of Moroccan
cooking, and presents recipes for appetizers, soups, salads, main dishes, and desserts
Whether you've never picked up a knife or you're an accomplished chef, there are only four
basic factors that determine how good your food will taste. Salt, Fat, Acid, and Heat are the
four cardinal directions of cooking, and they will guide you as you choose which ingredients to
use and how to cook them, and they will tell you why last minute adjustments will ensure that
food tastes exactly as it should. This book will change the way you think about cooking and
eating, and help you find your bearings in any kitchen, with any ingredients, while cooking any
meal. -A mouth-watering collection of dips, bites, salads, and other small plates to share from the
Mediterranean and Middle East, to enjoy as appetizers or light meals. Mezze features a mouthwatering collection of Mediterranean and Middle Eastern dips, bites, salads, and other small
plates to share, to enjoy as appetizers or light meals. At its simplest, mezze can be
represented by a bowl of gleaming olives marinated in lemon juice and crushed coriander
seeds, or a mixture of roasted nuts and seeds tossed in salt and dried thyme. At its most
elaborate, it can be presented as an entire feast comprising a myriad of little colorful dishes,
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each the bearer of something savory or sweet but always delicious. In this edition you’ll
discover such exciting recipes as Orange and Date Salad with Chiles and Preserved Lemon;
Hot Hummus with Pine Nuts and Chili Butter; Baby Saffron Squid stuffed with Bulgur and
Zahtar; and Stuffed Dates in Clementine Syrup—nothing beats the magic of mezze.
The Whole Fish Cookbook is the bestselling cookbook that has changed the way we think
about fish. Jamie Oliver called Josh Niland one of the most impressive chefs of a generation
and Yotam Ottolenghi voted the book one of his favourites – ever. Add to that a swag of
awards, including: The Australian Book Industry Association’s Illustrated Book of the Year in
2020; André Simon Food Book Award 2019; and two James Beard awards in 2020 –
Restaurant and Professional and the prestigious Book of the Year. The Whole Fish Cookbook
was also shortlisted as debut cookbook of the year in the Fortnum & Mason food & drink
awards in 2020 and longlisted as Booksellers’ choice in the adult non-fiction category by the
Australian Booksellers’ Association. As well, photographer Rob Palmer won the National
Photographic Portrait Prize in 2020 with a stunning photo of Josh from the book. 'My cookbook
of the year.' – Yotam Ottolenghi, The Guardian 'A mind-blowing masterpiece from one of the
most impressive chefs of a generation.' – Jamie Oliver 'Josh Niland is a genius.' – Nigella
Lawson We all want to eat more fish, but who wants to bother spending the time, effort and
money cooking that same old salmon fillet on repeat when you could be trying something new
and utterly delicious? In The Whole Fish Cookbook, Sydney’s groundbreaking seafood chef
Josh Niland reveals a completely new way to think about all aspects of fish cookery. From
sourcing and butchering to dry ageing and curing, it challenges everything we thought we knew
about the subject and invites readers to see fish for what it really is – an amazing, complex
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source of protein that can, and should, be treated with exactly the same nose-to-tail reverence
as meat. Featuring more than 60 recipes for dozens of fish species ranging from Cod Liver
Pate on Toast, Fish Cassoulet and Roast Fish Bone Marrow to – essentially – the Perfect Fish
and Chips, The Whole Fish Cookbook will soon have readers seeing that there is so much
more to a fish than just the fillet, and that there are more than just a handful of fish in the sea.
Ellie Bullen's hugely popular blog Elsa's Wholesome Life is a veritable explosion of colour,
sunshine, coastal living and delicious plant-based recipes. Her first cookbook features more
than 100 of her go-to dishes, from nutritious granolas and powerhouse smoothies to flavourpacked salads and soups, hearty curries and burgers, and drop-dead delicious sweets. A
qualified dietitian and nutritionist, Ellie explains everything you need to know about adopting a
plant-based diet, including how to: - get enough iron, vitamin B12 and calcium - achieve the
right balance of carbs, proteins and good fats - shop smarter and get more organised in the
kitchen - enjoy a lifestyle that is better for you and the environment Ellie's food is fresh,
flavoursome, nutrient-dense and - above all - fun. If you ever needed a reason to eat less from
a box and more from the earth, this is it! This is a specially formatted fixed-layout ebook that
retains the look and feel of the print book.
Since it was first published in 1973, Couscous and Other Good Food from Morocco has
established itself as the classic work on one of the world’s great cuisines, and in 2008 it was
inducted into the James Beard Cookbook Hall of Fame. From the magnificent bisteeyas
(enormous, delicate pies composed of tissue-thin, buttery layers of pastry and various fillings)
to endless varieties of couscous, Paula Wolfert reveals not only the riches of the Moroccan
kitchen but also the variety and flavor of the country itself. With its outstanding recipes,
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meticulous and loving research, and keen commitment to the traditions of its subject, this is
one of those rare cookbooks that are as valuable for their good reading as for their inspired
food.
Randy and Darcy Shore take readers on a global tour through food, from the steamy noodle
shops of Seoul to the wood-fired grills of Istanbul and funky dives of San Francisco. These
recipes remind us of how food informs our ideas around community and identity, and how it
shapes our experience of and appreciation for other cultures.
Tender, aromatic and wonderfully diverse, North African food is full of subtle flavours, yet it is
easy to create and delicious to eat. This newly updated bestseller includes the core recipes for
traditional tagines and couscous, but adds the exotic starters, soups and salads that provide
perfect companion dishes. Bring the spice and scent of the souk to your kitchen with this little
gem.
“A fast track to culinary bliss.”—Frank Bruni, New York Times • “A sort of Rachael Ray for
young foodie urbanites.”—Boston Globe Self-taught chef and creator of the Amateur Gourmet
website, Adam Roberts has written the ultimate “Kitchen 101” for anyone who’s ever wanted
to enjoy the rewards of good eating without risking burning down the house! In this deliciously
illuminating and hilarious new kitchen companion, Roberts has assembled a five-star lineup of
some of the food world’s most eminent authorities. The result is a culinary education like no
other. • Learn the “Ten Commandments of Dining Out” courtesy of Ruth Reichl, editor in chief
of Gourmet magazine. • Discover why the New York Times’s Amanda Hesser urges you
never to bring a grocery list to the market. • Get knife lessons from a top sous-chef at
Manhattan’s famous Union Square Cafe, and much more. Packed with recipes, menu plans,
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shopping tips, and anecdotes, The Amateur Gourmet provides you with all the ingredients to
savor the foodie lifestyle. All you need to add is a healthy appetite and a taste for adventure.
Praise for The Amateur Gourmet “For anyone seeking to venture beyond toaster meals into
the pleasurable world of sautéing and braising, Roberts is the perfect guide.”—Matt Lee and
Ted Lee, authors of The Lee Bros. Southern Cookbook “A funny little guide—thanks to
Roberts’ comic timing and frequent kitchen flops—to savoring life’s flavor in pursuit of good
eats.”—New York Daily News “Amateurgourmet [online] is a food-world must read, offering an
intelligent and witty view of food culture. . . . Now Roberts moves to the head of the table with
his new book.”—Denver Post “A delightful and compelling new voice in the food
world.”—Michael Ruhlman, author of Charcuterie and The Reach of a Chef
This is fabulous food from MasterChef Australia favorite Amina that brings together the best of
both of her culinary worlds--Korean and Egyptian.
These hearty one-pot meals, flavoured with fragrant spices, are cooked and served from an
elegant, specially designed cooking vessel, also called a tagine. In Ghillie Basan’s collection
of deliciously authentic recipes you will find some of the best-loved classics of the Moroccan
kitchen.
Are you interested in Morrocan food? Do you need more recipes, or just want to dive deeper
into these healthy and delicious cuisines? Do you not even know where to start? If this sounds
like you - then keep reading! Morrocan Tagine is one of many highly-accepted dishes among
native people and foreign visitors - it is varied, and easy to mold to your own preferences or
diets, creating something that can be changed and adjusted to everyone's needs is bound to
be popular. You can avoid certain ingredients, substitute others, make it vegetarian or not. It
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can be healthy and delicious, it can incorporate fruits. In th?? b??k, ??u'll learn the following:
What exactly is Tagine, and how does it work? H?w t? use a Tagine, in a way that even the
absolute novice won't be scared off. Wh?t beginner ?h?f? n??d to ???r????t? ??n??rn?ng
cooking with a t?g?n? T?? healthy and d?l????u? Moroccan tagine recipes, with suggestions
and adjustments to help you create the exact dish you want or need. AND SO MUCH MORE! It
doesn't matter if you've just been wanting to diversify your menu, or have been interested
Morrocan food in particular. You don't need to be a master chef to make these delicious ethnic
dishes - from beginner to intermediate, it breaks down all of the recipes into something
everyone could do, with delicious photos to keep you hungry. No questioning what you're
doing, what the food contains. M?r????n? have a high t??t? ?f f??d; th?? add ??????l spices
t?????ll? prepared for t?g?n?, whether w?th m??t ?r v?g?t?bl??. W?uld ??u like t? tr? th??? If
you're ready to try something new and really dive into these dishes - then look no further! This
book was made for you. Don't waste another minute - scroll up and hit "BUY NOW" to get
started today!
**AS SEEN ON CHANNEL 4** Six years ago, Dr Michael Mosley started a health revolution
with The 5.2 Fast Diet, telling the world about the incredible power of intermittent fasting. In this
book he brings together all the latest science - including a new approach: Time Restricted
Eating - to create an easy-to-follow programme. Recent studies have shown that 800 calories
is the magic number when it comes to successful dieting - it's an amount high enough to be
manageable but low enough to speed weight loss and trigger a range of desirable metabolic
changes. The secret of this new programme is that it is highly flexible - depending on your
goals, you can choose how intensively you want to do it. Along with delicious, low-carb,
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Mediterranean-style recipes and menu plans by Dr Clare Bailey, The Fast 800 offers an
effective way to help you lose weight, improve mood and reduce blood pressure, inflammation
and blood sugars. Take your future health into your own hands.
We all crave warming comfort food when the weather starts to cool down—rich and fragrant
curries, succulent braised dishes and soups, and meat so tender you could cut it with a spoon.
This is the time of year that we skip the salads and quick stir-fries and the art of slow cooking
comes into its own. "Low and slow" refers to the cooking method used throughout the
book—low-temperature cooking for a long period of time, either in the oven or on the stovetop,
which helps to add a great depth of flavor and tenderness to dishes. Seventy classic slowcooking recipes are included in this beautiful book—hearty beef bourguignon, braised lamb
shanks, pulled pork, coq au vin, osso buco, lasagna—as well as hearty soups, slow-cooked
barbecuing classics, Indian curries, and tagines. Many of the recipes are one-pot dishes, so
once you’ve popped it in the oven or on the stovetop, you can relax and let time do all the
work for you.
Discover more than 90 hearty, delicious, and quick everyday meals you can create in just one
pot. From stews and tray bakes, to paella, pies, and stir-fries, discover the magic of one-pot
cooking to make your everyday meals great to share - with an added side of convenience.
Packed full of recipes from all over the world, and covering both stove-top and oven cooking,
this book shows you how you can cook for flavour with ease and speed, in a single pot, pan,
wok, or tray. Australian Women's Weeklyis one of the most popular and reliable sources of
recipes for its vast readership in Australia, New Zealand, and beyond - this recipe series taps
into Australia's healthy and vibrant food culture, centred on simplicity, great produce, and
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multicultural living.
Delicious, healthy, make-ahead batch cook and meal prep recipes to save busy families time
and money Modern families are busier than ever. We all want to eat better, stress less and
reduce waste - all without spending more than we have to. We want new and exciting recipes
that are delicious, healthy and make a change from casseroles and spaghetti bolognese. And
we want them to be straightforward, reliable and satisfy even the fussiest of eaters. That's
where The Batch Cook Book comes in. This gorgeous cookbook will fit right into your busy
lifestyle with mouth-watering new recipes and hints and tips for the best batch and meal prep
techniques. Each inspiring chapter is packed with fresh ideas, from preparing key ingredients
to whipping up perfectly portioned meals for simple suppers or bold, big-hearted feasts for
friends and family. It's a book for every cook. Whether you need to find creative uses for a
summer tomato glut, rouse bleary-eyed family members with morning wafts of cinnamon buns
or fill your freezer with crunchy drizzle cakes, good-to-go cheese toasties, luscious lasagnes
and hearty stews for busy weekends, The Batch Cook Book has you covered.
"This is the book that changed the way America cooks."—Barbara Kafka The Silver Palate
Cookbook is the beloved classic that brings a new passion for food and entertaining into
American homes. Its 350 flawlessly seasoned, stand-out dishes make every occasion special,
and its recipes, featuring vibrant, pure ingredients, are a pleasure to cook. Brimming with
kitchen wisdom, cooking tips, information about domestic and imported ingredients, menus,
quotes, and lore, this timeless book feels as fresh and exciting as the day it was first published.
Every reader will fall in love with cooking all over again. This twenty-fifth anniversary edition is
enriched with full-color photographs throughout.
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Moroccan cuisine is vibrant, spicy and healthy. While couscous and tagines are the
most well-known dishes in the West, roasts, kebabs, salads and barbecues are not to
be missed. Moroccan is an illustrated glossary of all the North African ingredients you
should know about and there are recipes for those four other essentials: preserved
lemons, harissa, chermoulla and ras el nahout. Mint tea and spiced coffee are also here
along with dips and savoury pastries to eat throughout the day. The book ends with
delectable desserts and sweet pastries.
The bestselling, passionate and unstoppable women of the Monday Morning Cooking
Club return with their third book of much loved and favourite Jewish diaspora recipes.
The Monday Morning Cooking Club started as six food-obssessed and unstoppable
Jewish Sydney women who loved food, wanted to raise money for charity and wanted
to create a beautiful cookbooks. These books would collect the very best recipes from
their community as well as honour and share stories of immigration, survival, joy, family
and connection. Two bestselling books later, and now a group of five women, the
Monday Morning Cooking Club returns with a stunning third book which is the result of
a two year search for recipes from the global Jewish diaspora - those much-loved
dishes that have nurtured a community and have been feeding family and friends for
years. It's Always About the Food is a delicious and rich, story-filled snapshot of
cooking in the global Jewish diaspora, which gathers together the very best cooking
and favourite recipes from the global Jewish community, reflecting the Jewish people's
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love for food and cooking, and the importance of the family table. This book is all about
the food, flavours and the most delicious family recipes - not from a restaurant or a test
kitchen, but from the heart of the home. Ultimately, in this big, fast world, food is the
connective thread that joins us together, and all over the world, the ritual of cooking
grounds us, connects and nurtures us.
**The Sunday Times Bestseller** Featuring all the inspiring, achievable and delicious
recipes from Nigella's BBC TV series - At My Table, plus many more - this is the
ultimate in comfort cooking. Nigella Lawson is a champion of the home cook and her
new book celebrates the food she loves to cook for friends and family. The recipes are
warming, comforting, and inspirational, from new riffs on classic dishes - including
Chicken Fricassée and Sticky Toffee Pudding - to adventures in a host of new dishes
and ingredients, from Aubergine Fatteh to White Miso Hummus. AT MY TABLE
includes dishes to inspire all cooks and eaters, from Hake with Bacon, Peas and Cider
to Indian-Spiced Chicken and Potato Traybake and Chilli Mint Lamb Cutlets; plus a host
of colourful vegetable dishes, like Eastern Mediterranean Chopped Salad and Carrots
and Fennel with Harissa. No Nigella cookbook would be complete without sweet treats,
and AT MY TABLE is no exception, with Emergency Brownies, White Chocolate
Cheesecake and a Victoria Sponge with Cardamom, Marmalade and Crème Fraîche
set to become family favourites. As Nigella writes, 'happiness is best shared' and the
food in this book will be served and savoured at your own kitchen table just as it is at
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hers. 'I'd happily cook from this book every night' Bee Wilson 'Bursting with what will be
instant Nigella classics - not to mention encouraging late-night visits to the fridge for
leftovers. This is a book for those who see food as sheer pleasure' Good Housekeeping
Exotic spices will permeate your kitchen as you cook up these mouth-watering recipes
from Morocco and other North African countries. Savour the sweet, rich aromas of
roasted meats and tagines, the Mediterranean influences of salads and vegetables, and
the syrupy delights of sweet desserts.
The second book by the record-breaking bestselling author Joe Wicks. Eat more. Build
muscle. Burn fat. Lean in 15: The Shape Plan introduces a new way of eating and
training to build lean muscle and burn more fat. Joe Wicks, aka The Body Coach, has
helped hundreds of thousands of people transform their bodies and feel amazing. In the
Shape Plan, he shares a hundred delicious recipes and four new workouts to take your
fitness to the next level. Are you ready to start your transformation and get Lean in 15?
Over 600,000 copies sold
Adventure travel in search of a lost friend to Essaouria, a centre of counter-culture and
Berber tradition in late Twentieth Century Morocco. The main character returns years
later to recall the two friends' journey further south to the northern Sahara, where
colonial history is ending, as events unfolded that changed their personal histories.
Are you always making frantic (and expensive) evening supermarket trips? Do you
constantly seem to have a fridge full of food but nothing to cook? Do you feel like
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you’re serving up the same old meals every week? The Plan Buy Cook Book is your
guide to beating the daily dinner grind while saving time, money, food waste – and your
sanity. PLAN with the 4+2+1 formula (which will cut your weekly cooking time in half),
along with seasonal meal-plan suggestions and handy tips on how to store food. BUY
with a guide to pantry and fridge essentials, how to shop and save, and eliminating food
waste. COOK with more than 80 simple, healthy and delicious recipes that even fussy
eaters will love, from fast pad Thai to eat-and-freeze tagines, fresh BBQ salads and
speedy sides. Lose the five o’clock panic and set up for a lifetime of good food habits
with The Plan Buy Cook Book.
Vegetarian cooking has never looked so good with more than 90 fresh and exciting
recipes to add to your repertoire. Australian Women's Weekly shows you how to get the
most of everyday vegetarian cooking to maximise your flavours and enjoy something
new. Enjoy beautifully photographed recipes from all over the world - from India and
Japan, to Italy and Mexico - and for all kinds of vegetarian diet including lactovegetarian, ovo-vegetarian and vegan. Australian Women's Weekly is one of the most
popular and reliable sources of recipes for its vast readership in Australia, New
Zealand, and beyond - this recipe series taps into Australia's healthy and vibrant food
culture, centred on simplicity, great produce, and multicultural living.
Experience the true taste of Morocco with these delicious aromatic vegetarian and vegan
casseroles. Named after the earthenware pot in which they are traditionally prepared, tagines
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are fragrantly spiced and comforting, easy to make and sure to satisfy at every occasion. And
prepared without meat (and often without dairy, too) they are not only economical, but also one
of the best ways to enjoy seasonal produce. In this collection of authentic Moroccan recipes,
you will find some of the best-loved tagines, from Lighter Tagines, such as Roasted Cherry
Tomato Tagine with Feta and Preserved Lemon or Roasted Pear, Fig and Walnut Tagine with
Fennel, to Hearty Tagines including Roasted Sweet Potato Tagine with Ginger, Cinnamon and
Honey or Spicy Carrot Tagine with Chickpeas, Turmeric and Coriander. Along with the tagines,
you will find recipes for its traditional accompaniment, couscous, prepared in a variety of
exciting ways, as well as recipes for appetizers and other dishes to serve alongside. Create
your own aromatic feast, worthy of any Moroccan kitchen.
100 simply delicious vegan recipes--good for the planet, and for you--from the chef and
blogger behind The Buddhist Chef. A practicing Buddhist for over two decades, Jean-Philippe
Cyr, aka The Buddhist Chef, believes that everyone has the power to make their vision of the
world a reality--and that the most impactful way to do that is through the food we choose to
make, eat, and share. This realization led him to veganism, which transformed his life and
health. In this cookbook, he shares how to make classic dishes vegan, easy, and so delicious
and show-stopping that everyone--even the pickiest of eaters--will love them. The Buddhist
Chef is a collection of Jean-Philippe's best vegan recipes that will become a mainstay in vegan
and non-vegan kitchens alike. The recipes are perfect for long-time vegans, those trying out a
vegan diet for the first time, or those simply trying to eat more plant-based foods. Inspired by
cuisines from all around the world, these recipes offer something for everyone. Enjoy breakfast
and brunch recipes like Vegan Shakshuka and Maple Baked Beans, or salads and proteinPage 16/20
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packed bowls like Beet Carpaccio or Tempeh Poke Bowl. Transform your dinners with hearty
mains like Eggplant Parmigiana, General Tso's Tofu, and Mushroom Poutine. Indulge in vegan
desserts like Chocolate Lava Cake or have a nourishing snack like Coconut Matcha Energy
Balls. With delicious recipes for every meal of the day, The Buddhist Chef is a celebration of
healthy, plant-based dishes that will have everyone at the table, vegan or not, wanting more.
The nation’s queen of home cooking brings her foolproof, delicious approach to quick fix
recipes. In this brand-new, official tie-in to the major BBC Two series, Mary shows how being
in a rush will never be a problem again. Find brilliant 20- and 30-minute meals and enjoy
wonderful dishes that can be swiftly assembled and then left to cook away while you do
something else. Mary’s utterly reliable, always delicious fast dishes tempt any tastebuds and
her no-fuss expertise means you can cook from scratch and put mouth-watering home-cooked
food on your family’s table without compromising on quality or freshness. This stunning
cookbook, packed with colourful photography, includes over 120 new recipes, including all the
recipes from the series, plus Mary’s trademark no-nonsense tips and techniques for getting
ahead in the kitchen so cooking is always stress-free. Looking for a fast, satisfying supper?
There’s Crumble fish pie, Lamb tagine with preserved lemon or Pan-fried spiced falafels.
Something special for Sunday lunch or dinner with friends? Roast Venison fillet and
peppercorn sauce, 30-minute Beef ragu or Roast fillet pork with sage and mustard sauce
followed by Upside-down rhubarb pudding. With Mary’s trusted advice and recipes, discover
how easy fantastic fast cooking can be.
Gwyneth Paltrow, Academy-Award winning actress and bestselling cookbook author, returns
with recipes for the food she eats when she wants to lose weight, look good, and feel more
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energetic. Last spring, after a particularly grueling schedule and lapse of overindulgence,
Gwyneth Paltrow was feeling fatigued and faint. A visit to her doctor revealed that she was
anemic, vitamin D deficient, and that her stress levels were sky high. He prescribed an
elimination diet to clear out her system and help her body heal. But this meant no coffee, no
alcohol, no dairy, no eggs, no sugar, no shellfish, no deep-water fish, no wheat, no meat, no
soy, nothing processed at all! An avid foodie, Paltrow was concerned that so many restrictions
would make meal time boring, so, together with Julia Turshen, she compiled a collection of 185
delicious, easy recipes that followed her doctor's guidelines. And it worked! After changing her
diet, Paltrow healed totally, felt more energetic and looked great. Now, in IT'S ALL GOOD, she
shares the go-to dishes that have become the baseline for the restorative diet she turns to
whenever she feels she needs it. Recipes include: Huevos Rancheros, Korean Chicken Tacos,
Salmon Burgers with Pickled Ginger, even Power Brownies, Banana 'Ice Cream', and more!
The aim of raising global awareness on the multitude of benefits of pulses was integral to the
International Year of Pulses. This coffee table book is part guide and part cookbook—
informative without being technical. The book begins by giving an overview of pulses, and
explains why they are an important food for the future. It also has more than 30 recipes
prepared by some of the most prestigious chefs in the world and is peppered with infographics.
Part I gives an overview of pulses and gives a brief guide to the main varieties in the world.
Part II explains step-by-step how to cook them, what to keep in mind and what condiments and
instruments to use. Part III underscores the five messages that FAO conveys to the world
about the impact pulses have on nutrition, health, climate change, biodiversity and food
security. Part IV illustrates how pulses can be grown in a garden patch with easy gardening
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instructions and how they are grown in the world, highlighting major world producers, importers
and exporters. Part V takes the reader on a journey around the world showing how pulses fit a
region’s history and culture and visits 10 internationally acclaimed chefs as they go the market
to buy pulses. Back at their restaurant or home, each chef prepares easy dishes and gives
their best kept secrets. Each chef provides 3 recipes that are beautifully illustrated.
These recipes are cooked in an electric slow cooker, and include soups, stews, casseroles,
curries, pot roasts and even a few desserts. All the dishes benefit from long, slow cooking and,
because of that, most of them use inexpensive ingredients - cheaper cuts of meat, for
example, are delicious when cooked at a low temperature for a long time; they emerge
succulent and so tender they can be cut with a fork. Most come with suggestions for
accompaniments, but there are also recipes for couscous, roasted potatoes, polenta, pilaf,
mash and more, to help you out.
Discover the enchanting flavours of Turkey, Lebanon and Morocco in Arabesque, from the
woman who revolutionised Western understanding of Middle Eastern cuisine The perfect gift
that will take foodies everywhere on an unforgettable journey . . . 'Roden's great gift is to
conjure up not just a cuisine but the culture from which it springs' Nigella Lawson ________
Arabesque is a tribute to the culinary histories and contemporary food of these fascinating
countries, from the mezze dishes of Turkey and the sweet pastries of Lebanon to the
unmistakable flavours and spices of Morocco. Inside you will find carefully curated histories,
anecdotes and - most importantly - delicious recipes: From Morocco . . . · Tomatoes Stuffed
with Roast Peppers, Tuna, Capers And Olives · Lamb Tagine with Potatoes and Peas · Walnut
Pastries in Honey Syrup From Turkey . . . · Creamy Filo Spinach Pie · Roast Chicken With
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Pine Nut And Raisin Pilaf · Pistachio Cake From Lebanon . . . · Traditional Tabbouleh · PanFried Red Mullet With Tahini Sauce · Almond Puff Pastry Pies In her inimitable style, in
Arabesque Claudia Roden has created a passionate, evocative book full of stories, memories
and delicious food. Praise for Claudia Roden: 'Claudia Roden's writing has the fascination of
her conversation. Her books are treasure-houses of information and mines of literary
pleasures' Observer 'Claudia Roden is no more a simple cookbook writer than Marcel Proust
was a biscuit baker. She is, rather, memorialist, historian, ethnographer, anthropologist,
essayist, poet . . .' Simon Schama 'Every one of Claudia's books introduced us to a delicious
new world' Sam and Sam Clarke
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